
PRE-ORDER FAX COVER
Date & Time of Booking:
 
Booking Name:
 
Contact Number:	
 
Mobile:
 
Number of Guests:
 
E-mail Address:
 
Special Requests:

 

•	 Please note, you must speak with the bistro directly to make your reservation 	and for all 
    changes and confirmations. Phone: 9231 5575

•	 All tables over 8 must pre-order. The pre-order must be received via Fax: 9231 5570
	 or email: info@mpb.net.au by 11am on the day of your booking.

•	 Unfortunately, changes are unable to be accommodated after this time. 

•	 No individual bills provided.

e. info@mpb.net.au    f. 9231 5570    t. 9231 5575    a. 51 Martin Place, Sydney 
w. www.martinplacebar.com.au

Martin Place Bar promotes the responsible service and consumption of alcohol.

ABN 39 187 220 268

BEST BISTRO/PUB FOOD - 3RD YEAR RUNNING
NATIONAL WINNER



LUNCH 11.30am – 3pm PRICE QTY
SUB  

TOTAL
Prosciutto Salad w/ Roasted Pears, Almonds, Shaved Fennel, Rocket & Goats Cheese (GF) 20
Citrus-Cured ‘Atlantic’ Salmon w/ Beetroot Hommous, House Pickles, Dill & Crispy Falafel 21
Poached Chicken & Avocado Salad w/ Smoked Pancetta, Tarragon Pesto & Parmesan Dressing (GF) 23
Warm Pumpkin & Goats Cheese Salad w/ Baby Salad Leaves, Roasted Almonds & Mustard Dressing (V/GF) 20
Zucchini & Fetta Tart w/ Garden Salad (V) 18
Wild Mushroom Risotto w/ Red Lentils, Baby Peas, Wilted Spinach & Shaved Parmesan (V/GF) 20
Penne w/ Ricotta, Roasted Pine Nuts, Cherry Tomatoes, Basil & Crispy Sage (V) 19
Grilled Fish of The Day - Please phone for Daily Specials (GF) 26
Crispy-Skinned ‘Atlantic’ Salmon w/ Ginger Broth, Chat Potatoes, Steamed Green Beans & Salsa Verde (GF) 26

Cider-Braised ‘Berkshire’ Pork Shoulder w/ Potato Mash, Spiced Cabbage, Pear Chutney & Red Wine Jus 25
Slow-Cooked ‘Angus’ Beef Rib w/ Smokey Chipotle Sauce, Steamed Seasonal Vegetables & Celeriac Purée (GF) 26

ALL DAY 11.30am – Late
Soup of the Day w/ Grilled Italian Bread (V) 14
House-Smoked Salmon Niçoise Salad (GF) 22
Black Quinoa Salad w/ Baby Spinach, Cherry Tomatoes & Crumbled Fetta - Ginger Dressing (V/GF) 19
‘Mornington Peninsula’ Salt & Pepper Squid w/ Garden Salad & Grain Mustard Dressing - Lemon Aioli (GF) 18
Chilli & Garlic Prawn Linguine w/ Rocket & Lemon 22
Spinach, Ricotta & Tomato Lasagne w/ Green Leaf Salad (V) 18
Spicy Beef Nachos w/ Guacamole, Jalapeños, Sour Cream & Salsa (GF) 17
MPB Pie of the Day w/ Mash, Peas & Gravy 16
Free-Range Chicken Schnitzel w/ Green Salad, Fries & Chilli Aioli 19
*MPB Beef Burger & FRIES w/ Free-Range Bacon, Zucchini Pickles, Cheddar, Tomatoes, Onion 
Relish, Lettuce & Chipotle Aioli 19

*MPB Beef Burger & GREEN SALAD w/ Free-Range Bacon, Zucchini Pickles, Cheddar, Tomatoes, Onion Relish, 
Lettuce & Chipotle Aioli 19

*MPB Scotch Fillet Steak Sandwich & FRIES w/ Onion Jam, Tomatoes, Spiced Cabbage Relish, Chimichurri 
Sauce, Lettuce & BBQ Mayonnaise 20

*MPB Scotch Fillet Steak Sandwich & GREEN SALAD w/ Onion Jam, Tomatoes, Spiced Cabbage Relish, 
Chimichurri Sauce, Lettuce & BBQ Mayonnaise 20

‘Italian-Style’ Pork & Veal Sausages w/ Potato Mash & Onion Gravy (GF) 24
*MPB BLT Sandwich & FRIES Free-Range Bacon, Lettuce, Tomatoes, Guacamole & Mayonnaise 16
*MPB BLT Sandwich & GREEN SALAD Free-Range Bacon, Lettuce, Tomatoes, Guacamole & Mayonnaise 16
‘Coopers’ Battered Fish & Chips w/ Minted Mushy Peas, Tartare Sauce & Lemon 22
Char-Grilled ‘Oakey Reserve’ Black Angus Sirloin 300g 
Please note on cover page whether mash or fries is preferred with each steak ordered
w/ Potato Mash OR Fries + Garden Salad & Red Wine Jus (GF)         
  Rare   Med/Rare    Medium    Med/Well    Well

38

Char-Grilled ‘Nolan’ Dry-Aged Rib Eye 350g 
Please note on cover page whether mash or fries is preferred with each steak ordered
w/ Potato Mash OR Fries + Garden Salad & Red Wine Jus (GF)          
  Rare   Med/Rare    Medium    Med/Well    Well

38

BAR SNACKS/SIDES & DESSERT
Shoestring Fries w/ Tomato Sauce - Please circle small or large 5/10
Spicy Wedges w/ Sweet Chilli & Sour Cream - Please circle small or large 6/12
MPB House-Spiced Nut Mix 3
MPB Mixed & Marinated Olives (GF) 7
MPB Mezze Selection w/ Grilled Italian Bread & Grissini - Changes Daily - See Daily Specials Board 25
Charcuterie Board w/ Pickles, Olives, Goats Cheese & Grilled Italian Bread 24
Caramelised Garlic Bread 6
Garden Salad 6
Steamed Greens 6
Gravy 2

  Red Wine Jus        Peppercorn Sauce        Mushroom Sauce 3
Warm Chocolate & Walnut Brownie w/ Whipped Vanilla Cream 10

                                                           TOTAL $

PRE-ORDER FORM
(GF) Gluten-Free   (V) Vegetarian

BOOKING NAME:  
Credit card transactions will incur the following surcharges: Visa/MasterCard 1.75% / Amex/Diners 2.15% / Eftpos 1%


